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(54) Bread maker and control method thereof 



(57) A bread maker including a main body (1) divid- 
ed into an oven compartment (10) and an electric com- 
ponent compartment (20); a pair of parallel kneading 
drums (11, 13) spaced apart from each other inside the 
oven compartment (10), each kneading drum (11, 13) 
having a holding part for holding opposite ends of a mix- 
ing bag (7) containing ingredients for bread, and revers- 
ing rotary direction periodically; a drum driving part (25) 



in the electric component compartment (20) rotating the 
kneading drums (1 1 , 1 3) in clockwise and counterclock- 
wise directions; a kneading drum control part (6) allow- 
ing a user to control rotation of the kneading drums (11 , 
13) as desired; and a controller (70) controlling the drum 
driving part (25) to rotate the kneading drums (11, 13) 
according to user control of the kneading drum control 
part (6). A corresponding method is also disclosed. 
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Description 

[0001] The present invention relates to bread makers 
and to methods of controlling bread makers. 
[0002] Generally, making bread is so complicated that 
it is difficult for an average person to manually make sat- 
isfactory bread at home. That is, making the bread in- 
cludes multiple steps of mixing raw materials (ingredi- 
ents) such as flour, sugar, yeast, etc., to form a dough; 
kneading the dough, leavening the dough; baking the 
dough; and so on. 

[0003] Therefore, various bread makers have been 
developed to allow a user to easily make bread. The 
bread maker automatically performs the foregoing mul- 
tiple steps and provides finished bread to the user. 
[0004] For example, a bread maker disclosed in Ko- 
rean Patent Publication No. KR-A-1 991-1 0203 includes 
a pair of parallel kneading drums at upper and lower 
parts of an oven compartment that reverse rotary direc- 
tion periodically, a baking tray between the pair of 
kneading drums, a heater heating the inside of the oven 
compartment, a bar code scanner, etc. 
[0005] in the bread maker, disclosed in Korean Patent 
Publication No. KR-A-1 991-10203, upper and lower 
ends of a mixing bag filled with flour, water, etc., are at- 
tached to the upper and lower kneading drums, and then 
the mixing bag is reciprocated up and down for a pre- 
determined period of time, thereby kneading the dough 
in the mixing bag. 

[0006] After completing the kneading of the dough, 
the mixing bag is automatically separated from the up- 
per kneading drum, and wound on the lower kneading 
drum, with the dough being squeezed out of the mixing 
bag and into the baking tray. Thereafter, a heater heats 
the inside of the oven compartment, thereby leavening 
and baking the dough for a predetermined period of 
time. 

[0007] The bread is made according to a barcode that 
is printed on the mixing bag that includes information on 
kneading time, leavening time, baking time, etc., for a 
particular recipe. That is, the bar code is read by the bar 
code scanner and the read data are transmitted to a con- 
troller, so that the controller controls the kneading 
drums, the heater, etc., on the basis of the read data. 
[0008] However, while the mixing bag is being recip- 
rocated up and down to knead the dough, if a problem 
arises during the kneading operation, (e.g., the mixing 
bag tears or separates from one of the upper and lower 
kneading drums) a user must stop operation of the up- 
per and lower kneading drums and remove the mixing 
bag from the upper and lower kneading drums. Howev- 
er, in the conventional bread maker, it is difficult to re- 
move the mixing bag from the upper and lower kneading 
drums when operation of the upper and lower kneading 
drums is stopped. 

[0009] It is an aim of preferred embodiments of the 
present invention to provide a bread maker and a control 
method thereof, in which a user can rotate the kneading 



drums stepwise as desired, so that the user can easily 
and safely remove a mixing bag from the kneading 
drums when a problem occurs during the kneading op- 
eration. 

5 [0010] According to a first aspect of the present inven- 
tion, there is provided a bread maker including a main 
body divided into an oven compartment and an electric 
component compartment; a pair of parallel kneading 
drums spaced apart from each other inside the oven 
io compartment, each kneading drum having a holding 
part for holding opposite ends of a mixing bag containing 
ingredients for bread, and reversing rotary direction pe- 
riodically; a drum driving part in the electric component 
compartment rotating the kneading drums in clockwise 
is and counterclockwise directions; a kneading drum con- 
trol part allowing a user to control rotation of the knead- 
ing drums as desired; and a controller controlling the 
drum driving part to rotate the kneading drums accord- 
ing to user control of the kneading drum control part. 
[0011] Suitably, the kneading drum control part in- 
cludes a user mode button to stop operation of the 
kneading drums, which hold the mixing bag to allow the 
user to remove the mixing bag. 

[0012] Suitably, the kneading drum control part in- 
cludes a drum rotating button to rotate the kneading 
drums in a desired direction and angle to unwind the 
mixing bag from the kneading drums. 
[0013] Suitably, the kneading drum control part in- 
cludes a drum reset button to reset the kneading drums 
in an initial state in which the opposite ends of the mixing 
bag are attached to the kneading drums ; and the con- 
troller controls the drum driving part to place the knead- 
ing drums in the initial state when the drum reset button 
is pushed. 

[0014] Suitably, the bread maker further includes a 
disk part rotating with one of the kneading drums, and 
having at least one projection radially extending from a 
circumference thereof; and a rotation sensing part sens- 
ing rotation of the at least one projection of the disk part 
and outputting pulse signals according to the sensed ro- 
tation, wherein the controller controls a rotation rate of 
the one of the kneading drums based upon the pulse 
signals output from the rotation sensing part. 
[0015] Suitably, the rotation sensing part is a pulse 
generator comprising a light emitting part and a light re- 
ceiving part facing each other with the disk part there- 
between. 

[0016] Suitably, the disk part includes a first disk hav- 
ing a single projection; and a second disk having a plu- 
rality of projections along a circumference thereof at reg- 
ular intervals. 

[0017] Suitably, the controller rotates the disk part to 
make the rotation sensing part sense the projections of 
the first disk and the second disk according to selection 
of the kneading drum control part, and stops rotation of 
the kneading drums and displays an error message 
when the rotation sensing part does not output any pulse 
signals within a predetermined allowable time after se- 
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lection of the kneading drum control part. 
[0018] According to a second aspect of the present 
invention, there is provided a method of controlling a 
bread maker having a main body divided into an oven 
compartment and an electric component compartment, 
a pair of parallel kneading drums spaced apart from 
each other inside the oven compartment to which are 
attachable opposite ends of a mixing bag containing in- 
gredients for bread, the kneading drums reversing rota- 
ry direction periodically; and a drum driving part in the 
electric component compartment rotating the kneading 
drums, the method including stopping operation of the 
kneading drums, which hold the mixing bag; allowing a 
user to adjust a rotating direction and a rotating angle 
of the kneading drums; rotating the kneading drums ac- 
cording to the adjusted rotating direction and angle; and 
removing the mixing bag from the kneading drums. 
[0019] Suitably, the method further includes resetting 
the kneading drums in an initial state, in which the op- 
posite ends of the mixing bag are attached to the knead- 
ing drums, after removing the mixing bag. 
[0020] Suitably, the bread maker includes a disk part 
rotating with one of the kneading drums, and having at 
least one projection radially extending from a circumfer- 
ence thereof; and a rotation sensing part sensing rota- 
tion of the at least one projection of the disk part and 
outputting pulse signals according to the sensed rota- 
tion, and wherein the adjusted rotation direction and ro- 
tation angle of the kneading drums are controlled based 
upon the pulse signals. 

[0021] Suitably, the rotation sensing part is a pulse 
generator comprising a light emitting part and a light re- 
ceiving part facing each other with the disk part there- 
between. 

[0022] Suitably, the bread maker includes a kneading 
drum control part to rotate the kneading drums in a de- 
sired direction and angle, and wherein said allowing the 
user to adjust the rotation direction and the rotation an- 
gle of the kneading drums comprises allowing the 
kneading drums to rotate while the rotation sensing part 
senses the at least one projection of the disk part each 
time the kneading drum control part is selected. 
[0023] Suitably, the method further includes stopping 
rotation of the kneading drums and displaying an error 
message when the rotation sensing part does not output 
any pulse signals within a predetermined allowable time 
after selection of the kneading drum control part. 
[0024] These together with other aspects and advan- 
tages which will be subsequently apparent, reside in the 
details of construction and operation as more fully here- 
inafter described and claimed, reference being had to 
the accompanying drawings forming a part thereof, 
wherein like numerals refer to like parts throughout. 
[0025] The present invention will become apparent 
and more readily appreciated from the following descrip- 
tion of the embodiments, by way of example only, taken 
in conjunction with the accompany drawings, of which: 



Figure 1 is a perspective view of a bread maker ac- 
cording to an embodiment of the present invention; 

Figure 2 is a perspective view of an electric compo- 
5 nent compartment of the bread maker shown in Fig- 

ure 1; 

Figure 3 is an exploded perspective view of a rota- 
tion sensing part of the bread maker shown in Fig- 
10 ure 2; 

Figure 4 is a front view of a mixing bag used in the 
bread maker according to the embodiment of the 
present invention; 

15 

Figure 5 is a control block diagram of the bread 
maker according to the embodiment of the present 
invention; and 

20 Figure 6 is a control flowchart of the bread maker 
according to the embodiment of the present inven- 
tion. 

[0026] Hereinafter, an embodiment of the present in- 

25 vention will be described in detail with reference to the 
attached drawings, wherein the like reference numerals 
referto the like elements throughout. The present inven- 
tion may, however, be embodied in many different forms 
and should not be construed as being limited to the em- 

30 bodiment set forth herein; rather, this embodiment is 
provided so that the present disclosure will be thorough 
and complete, and will fully convey the concept of the 
invention to those skilled in the art. 
[0027] As shown in Figures 1 through 3 : a bread mak- 

35 er according to an embodiment of the present invention 
includes a main body 1 divided into an oven compart- 
ment 10 and an electric component compartment 20, a 
door 3 in the front of the main body 1 to open and close 
the front opening of the oven compartment 10, and a 

40 control panel 5 in the front of the main body 1 . The con- 
trol panel 5 includes a rotatable knob 5b, for example, 
which a user uses to control operation of the bread mak- 
er, a display panel 5a displaying an operating state of 
the bread maker, and a kneading drum control part 6 

45 allowing the user to control upper and lower kneading 
drums 11 and 13 (described below). 
[0028] The kneading drum control part 6 includes a 
user mode button 6a to stop the upper and lower knead- 
ing drums 11 and 13 from operating and allow the user 

so to select a mixing bag removal mode when the kneading 
operation does not operate properly, a drum rotating 
button 6b to rotate the upper and lower kneading drums 
11 and 13 stepwise in a desired rotation direction and 
angle, and a drum reset button 6c to reset the upper and 

55 lower kneading drums 1 1 and 1 3 after removing a mixing 
bag 7. 

[0029] Inside the oven compartment 10, the upper 
and lower kneading drums 11 and 13 are provided in 
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parallel and rotate in clockwise and counterclockwise di- 
rections. Opposite ends 8 of the mixing bag 7 (refer to 
Figure 4) filled with raw materials (ingredients) for bread 
are attached to projections 12 on the upper and lower 
kneading drums 11 and 13, and the mixing bag 7 is 
wound on the upper and lower kneading drums 1 1 and 
13. 

[0030] In a lower part of the oven compartment 10, 
there is a baking tray 15 in which the kneaded dough is 
baked between the upper and lower kneading drums 1 1 
and 13. The baking tray 15 includes first and second 
trays 15a and 15b, each having an "L"-shaped section 
symmetrical to one another that combine into a box 
shape having an open top. In an upper part of the oven 
compartment 1 0, a pair of squeezing members 1 7 is be- 
tween the upper kneading drum 11 and the baking tray 
15 to knead the dough contained in the mixing bag 7 
within the baking tray 15, preventing the dough from 
moving outside the baking tray 15. 
[0031] At upper and lower parts of the inside walls of 
the oven compartment 1 0 and the door 3 are heaters 1 9 
for heating the inside of the oven compartment 10. 
[0032] The electric component compartment 20 in- 
cludes a first component compartment 21 placed beside 
the oven compartment 10 and a second component 
compartment 23 placed behind the oven compartment 
10. Inside the first component compartment 21 isadrum 
driving part 25 that rotates the upper and lower kneading 
drums 11 and 13 in clockwise and counterclockwise di- 
rections. Inside the second component compartment 23 
is a bar code scanner 29 that reads a bar code 9 printed 
on or applied to the mixing bag 7 that is wound on the 
upper and lower kneading drums 11 and 13. The bar 
code scanner 29 may move near to, and distantly from, 
an outer circumference of the upper kneading drum 11. 
[0033] The drum driving part 25 includes a motor 26 
that rotates the lower kneading drum 13, and a belt 27 
that transmits a rotary movement of the lower kneading 
drum 13 to a rotation shaft 28 of the upper kneading 
drum 11. 

[0034] A rotation sensing part 40 senses rotation of at 
least one of the upper and lower kneading drums 1 1 and 
13 and outputs pulse signals corresponding to the 
sensed rotation. A controller 70 (described below) con- 
trols the upper and lower kneading drums 11 and 1 3 ac- 
cording to the pulse signals output from the rotation 
sensing part 40. 

[0035] The rotation sensing part 40 includes a disk 
part 41 attached to the rotation shaft 28 of the upper 
kneading drum 11 , and a rotation sensor 61 placed near 
the disk part 41 that outputs a pulse signal by sensing 
the rotation of the disk part 41 . 

[0036] The disk part 41 includes a first disk 36 that 
allows the rotation sensor 61 to sense one revolution of 
the upper kneading drum 1 1 , and a second disk 37 that 
allows the rotation sensor 61 to sense a rotation of the 
upper kneading drum that is less than one complete 
turn. 



[0037] The first disk 36 is a circular plate 43, which is 
separated from the second disk 37 by a cylindrical part 
52 and connected to the rotation shaft 28 of the upper 
kneading drum 1 1 using a washer 54 and a bolt 56. The 
5 circular plate 43 is formed with a single projection 44 
radially extended therefrom. Hence, the first disk 36 ro- 
tates with the upper kneading drum 11 and allows the 
rotation sensor 61 to sense one revolution of the upper 
kneading drum 11. 
10 [0038] The second disk 37 is a circular plate 47 with 
a shaft combining hole 46 used to attach the circular 
plate 47 to the rotation shaft 28 of the upper kneading 
drum 11 . The circular plate 47 has a plurality of slots 49 
along the circumference thereof at regular intervals, 
forming a plurality of projections 48. For example, in the 
embodiment shown in Figure 3, the second disk 37 has 
twenty-four slots 49, forming twenty-four projections 48. 
Hence, the second disk 37 rotates with the upper knead- 
ing drum 11 and allows the rotation sensor 61 to sense 
a rotation of the upper kneading drum 11 that is less than 
one revolution. 

[0039] The rotation sensor 61 includes a first disksen- 
sor 63 sensing the single projection 44 of the first disk 
36 and outputting one pulse signal per revolution of the 
upper kneading drum 11 , and a second disk sensor 65 
sensing the twenty-four projections 48 of the second 
disk 37 and outputting twenty-four pulse signals per rev- 
olution of the upper kneading drum 1 1 . That is, while the 
upper kneading drum 11 makes one revolution, the first 
and second disk sensors 63 and 65 output one and 
twenty-four pulse signals, respectively. 
[0040] The first and second disk sensors 63 and 65 
are each used as a pulse generator, and include light 
emitting parts 63a and 65a that emit a sensing signal 
such as infrared rays toward the first and second disks 
36 and 37, and light receiving parts 63b and 65b that 
face the light emitting parts 63a and 65a, respectively, 
across the first and second disks 36 and 37 and receive 
the light emitted from the light emitting parts 63a and 
65a, respectively. 

[0041 ] The first disk sensor 63 senses when the sin gle 
projection 44 of the first disk 36 interrupts the light emit- 
ted from the light emitting part 63a to the light receiving 
part 63b, thereby outputting one pulse signal per one 
complete turn of the upper kneading drum 11 . 
[0042] The second disk sensor 65 senses when the 
twenty-four projections 48 of the second disk 37 inter- 
rupt the light emitted from the light emitting part 65a to 
the light receiving part 65b, thereby outputting twenty- 
four pulse signals per revolution of the upper kneading 
drum 11 . 

[0043] The rotation sensor 61 transmits the pulse sig- 
nals output from the first and second disk sensors 63 
and 65 to the controller 70, and the controller 70 deter- 
mines a rotation rate of the upper kneading drum 11 
based upon the output pulse signals. Thus, the control- 
ler 70 controls the motor 26 of the drum driving part 25 
to rotate the upper and lower kneading drums 11 and 13 
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according to the determined rotation rate thereof, there- 
by causing the mixing bag 7 to be properly reciprocated 
up and down. 

[0044] Thus, as shown in Figure 5, the bread maker 
according to the embodiment of the present invention 
includes the kneading drum control part 6 with the user 
mode button 6a, the drum rotating button 6b, and the 
drum reset button 6c, and the controller 70 controlling 
the drum driving part 25 to rotate the upper and lower 
kneading drums 11 and 13 according to selection of the 
respective buttons of the kneading drum control part 6. 
[0045] The drum rotating button 6b is used to select 
the rotating direction of the upper and lower kneading 
drums 11 and 13. For example, the drum rotating button 
6b may be divided into a clockwise rotating selection 
part and a counterclockwise rotating selection part. 
Each time the drum rotating button 6b is pushed, the 
upper and lower kneading drums 11 and 13 rotate si- 
multaneously in the same direction at a predetermined 
angle. 

[0046] The controller 70 determines and controls the 
rotation rate of the upper kneading drum 11 based upon 
the pulse signal output from the first and second disk 
sensors 63 and 65 and time measured by a timer 71 
described below. The controller 70 controls rotation of 
both the upper and lower kneading drums 11 and 13 at 
predetermined angles, (e.g., at an angle of 30°) each 
time the drum rotating button 6b is pushed. Hence, the 
user can rotate the upper and lower kneading drums 1 1 
and 13 in a stepwise manner. In other words, themixing 
bag 7 can be unwound from the upper and lower knead- 
ing drums 11 and 13 by repeatedly pushing the drum 
rotating button 6b. Thus, the user can easily and safely 
remove the mixing bag 7 from the upper and lower 
kneading drums 11 and 13. 

[0047] After the drum rotating button 6b is pushed, the 
timer 71 begins measuring time and if no pulse signal is 
generated within a predetermined allowable time, the 
controller 70 determines that the mixing bag 7 or extra- 
neous matter is entangled in the upper or lower knead- 
ing drum 11 or 13, and displays an error message on 
the display panel 5a. 

[0048] For safety reasons, the controller 70 controls 
the upper and lower kneading drums 1 1 and 1 3 to rotate 
more slowly when the drum rotating button 6b is pushed 
than when the upper and lower kneading drums 11 and 
13 rotate to knead the dough. 

[0049] After removing the mixing bag 7, when the 
drum reset button 6c is pushed, the controller 70 rotates 
the upper and lower kneading drums 11 and 13 to an 
initial position at which the opposite ends 8 of the mixing 
bag 7 may be attached. 

[0050] Thus, when the kneading operation does not 
operate properly, the bread maker according to the em- 
bodiment of the present invention is controlled as fol- 
lows. Referring to Figure 6, first, the user mode button 
6a is pushed to stop the upper and lower kneading 
drums 11 and 13 from operating (S1). Thereafter, the 



drum rotating button 6b is pushed to select the rotating 
direction and the rotating angle of the upper and lower 
kneading drums 11 and 13 to unwind the mixing bag 7 
from the upper and lower kneading drums 11 and 13 

5 (S3). As the drum rotating button 6b is repeatedly 
pushed, the upper and lower kneading drums 1 1 and 1 3 
rotate in the selected rotating direction at a predeter- 
mined angle per push of the drum rotating button 6b 
(S5). Simultaneously, the controller 70 determines 

10 whether pulse signals are output from the second disk 
sensor 65 within the predetermined allowable time, 
based upon time measured by the timer 71 (S9). If a 
pulse signal is generated within the predetermined al- 
lowable time, the controller 70 determines that the upper 

15 and lower kneading drums 11 and 13 are rotating nor- 
mally, and controls the upper and lower kneading drums 
1 1 and 1 3 to rotate stepwise each time the drum rotating 
button 6b is pushed (S11). However, if no pulse signal 
is generated within the predetermined allowable time, 

20 the controller 70 determines that the mixing bag 7 or ex- 
traneous matter is entangled in the upper or lower 
kneading drum 11 or 1 3, and displays an error message 
on the display panel 5a (S10). 

[0051 ] As the upper and lower kneading drums 1 1 and 

25 13 are stepwise rotated to unwind the mixing bag 7 
therefrom, a user can easily and safely remove the mix- 
ing bag 7 from the upper and lower kneading drums 11 
and 1 3. After removing the mixing bag 7, when the drum 
reset button 6c is pushed (S1 3), the controller 70 rotates 

30 the upper and lower kneading drums 11 and 13 to place 
the projections 12 at an initial position at which the op- 
posite ends 8 of the mixing bag 7 may be attached to 
the projections 12 (S15). According to the embodiment 
of the present invention, when a problem occurs during 

35 the kneading operation, a user can stop the kneading 
drums 11 and 13 and stepwise rotate the kneading 
drums 11 and 13 as desired to easily and safely remov- 
ing the mixing bag 7 from the kneading drums 11 and 
1 3. After removing the mixing bag 7, the kneading drums 

40 11 and 13 are automatically reset for easy attachment 
of the mixing bag 7. 

[0052] As described above, this embodiment of the 
present invention provides a bread maker and a control 
method thereof, in which a user can rotate kneading 

45 drums stepwise as desired, so that a user can easily 
and safely remove a mixing bag from the kneading 
drums when the kneading operation malfunctions. 
[0053] Although an embodiment of the present inven- 
tion has been shown and described, it will be appreci- 

50 ated by those skilled in the art that changes may be 
made in these embodiments without departing from the 
principles and spirit of the invention, the scope of which 
is defined in the appended claims and their equivalents. 
[0054] Attention is directed to all papers and docu- 

55 ments which are filed concurrently with or previous to 
this specification in connection with this application and 
which are open to public inspection with this specifica- 
tion, and the contents of all such papers and documents 
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are incorporated herein by reference. 
[0055] All of the features disclosed in this specifica- 
tion (including any accompanying claims, abstract and 
drawings), and/or all of the steps of any method or proc- 
ess so disclosed, may be combined in any combination, 
except combinations where at least some of such fea- 
tures and/or steps are mutually exclusive. 
[0056] Each feature disclosed in this specification (in- 
cluding any accompanying claims, abstract and draw- 
ings) may be replaced by alternative features serving 
the same, equivalent or similar purpose, unless ex- 
pressly stated otherwise. Thus, unless expressly stated 
otherwise, each feature disclosed is one example only 
of a generic series of equivalent or similar features. 
[0057] The invention is not restricted to the details of 
the foregoing embodiment(s). The invention extends to 
any novel one, or any novel combination, of the features 
disclosed in this specification (including any accompa- 
nying claims, abstract and drawings), or to any novel 
one, or any novel combination, of the steps of any meth- 
od or process so disclosed. 



Claims 

1. A bread maker comprising: 

a main body (1) divided into an oven compart- 
ment (1 0) and an electric component compart- 
ment (20) ; 

a pair of parallel kneading drums (11, 13) 
spaced apart from each other inside the oven 
compartment (10), each kneading drum (11, 
13) having a holding part for holding opposite 
ends of a mixing bag (7) containing ingredients, 
and reversing rotary direction periodically; 

a drum driving part (25) in the electric compo- 
nent compartment (20) rotating the kneading 
drums (11, 13) in clockwise and counterclock- 
wise directions; 

a kneading drum control part (6) allowing a user 
to control rotation of the kneading drums (11, 
13) as desired; and 

a controller (70) controlling the drum driving 
part (25) to rotate the kneading drums (11,13) 
according to user control of the kneading drum 
control part (16). 

2. The bread maker according to claim 1 , wherein the 
kneading drum control part (6) comprises a user 
mode button (6a) to stop operation of the kneading 
drums (11, 13), which hold the mixing bag (7) to al- 
low the user to remove the mixing bag (7). 



10 

3. The bread maker according to claim 1 or 2, wherein 
the kneading drum control part (6) comprises a 
drum rotating button (6b) to rotate the kneading 
drums (11 , 13) in a desired direction and angle to 

5 unwind the mixing bag (17) from the kneading 
drums (11, 13). 

4. The bread maker according to claim 3, wherein as 
the user repeatedly pushes the drum rotating button 

10 (6b), the kneading drums (11,13) rotate in the de- 
sired direction at a predetermined rotation angle 
with each push of the drum rotation button (6b). 

5. The bread maker according to any preceding claim, 
*s wherein the kneading drum control part (6) compris- 
es a drum reset button (6c) to reset the kneading 
drums (11 , 13) in an initial state in which the oppo- 
site ends of the mixing bag (7) are attached to the 
kneading drums (11, 13), and the controller (70) 

20 controls the drum driving part (25) to place the 
kneading drums (11 , 13) in the initial state when the 
drum reset button (6c) is pushed. 

6. The bread maker according to claim 5, further com- 
25 prising: 

a disk part (41) rotating with one of the knead- 
ing drums, and having at least one projection 
(44, 48) radially extending from a circumfer- 
30 ence thereof; and 

a rotation sensing part (40) sensing rotation of 
the at least one projection of the disk part (41) 
and outputting pulse signals according to the 
35 sensed rotation, 

wherein the controller (70) controls a rotation 
rate of the one of the kneading drums (11,13) based 
upon the pulse signals output from the rotation 
^o sensing part (40). 

7. The bread maker according to claim 6, wherein the 
rotation sensing part (40) is a pulse generator com- 
prising a light emitting part (63a, 65a) and a light 

45 receiving part (63b, 65b) facing each other with the 
disk part (41) therebetween. 

8. The bread maker according to claim 7, wherein the 
disk part (41) comprises: 

50 

a first disk (36) having a single projection (44); 
and 

a second disk (37) having a plurality of projec- 
55 tions (48) along a circumference thereof at reg- 

ular intervals. 

9. The bread maker according to claim 8, wherein the 
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controller (70) rotates the disk part (41) to make the 
rotation sensing part (40) sense the projections (44, 
48) of the first disk (36) and the second disk (37) 
according to selection of the kneading drum control 
part (25), and stops rotation of the kneading drums 
(11, 13) and displays an error message when the 
rotation sensing part (40) does not output any pulse 
signals within a predetermined allowable time after 
selection of the kneading drum control part (6). 

10. The bread maker according to claim 8 or claim 9, 
wherein if the pulse signals are generated within the 
predetermined allowable time, the controller (70) 
determines that the kneading drums (11,13) are ro- 
tating normally and controls the kneading drums 
(11, 13) to rotate stepwise with each push of the 
drum rotating button (6b). 

11. The bread maker according to any one of claims 
8-10, wherein the rotation sensing part (40) senses 
one revolution of the one of the kneading drums (11, 
13) using the first disk (36), and a disk sensor (63) 
senses rotation of the one of the kneading drums 
(11, 13) that is less than one revolution using the 
second disk (37). 

12. The bread maker according to any one of claims 
8-11 , wherein the rotation sensing part (40) outputs 
one pulse signal per revolution of the one of the 
kneading drums (11 , 13), and outputs a number of 
pulse signals per revolution of the one of the knead- 
ing drums (11, 13) equal to the number of projec- 
tions (48) on the second disk (37). 

13. The bread maker according to any one of claims 
8-12, wherein the kneading drums (11, 13) com- 
prise an upper kneading drum (11) and a lower 
kneading drum (13). 

1 4. The bread maker according to claim 1 3 , wherein the 
drum driving part (25) comprises a motor (26) to ro- 
tate the lower kneading drum (13) and a belt (27) 
connecting the lower kneading drum (13) to the up- 
per kneading drum (11), the belt transmitting a ro- 
tary movement of the lower kneading drum (13) to 
the upper kneading drum (11). 

15. The bread maker according to claim 14, wherein the 
controller (70) determines a rotation rate of the up- 
per kneading drum (1 1 ) using the output pulse sig- 
nals and controls the motor (26) to rotate the upper 
kneading drum (11) and the lower kneading drum 
(13) according to the determined rotation rate. 

16. A method of controlling a bread maker having a 
main body (1) divided into an oven compartment 
(10) and an electric component compartment (20), 
a pair of parallel kneading drums (11, 13) spaced 



apart from each other inside the oven compartment 
(1 0) to which are attachable opposite ends of a mix- 
ing bag (7) containing ingredients, the kneading 
drums (11,13) reversing rotary direction periodical- 
5 ly, and a drum driving part (25) in the electric com- 
ponent (20) compartment rotating the kneading 
drums (11 , 13), the method comprising: 

stopping operation of the kneading drums (11 , 
10 13), which hold the mixing bag (7); 

allowing a user to adjust a rotating direction and 
a rotating angle of the kneading drums (11,13); 

15 rotating the kneading drums (11,1 3)according 

to the adjusted rotating direction and angle; and 

removing the mixing bag (7) from the kneading 
drums (11, 13). 

20 

1 7. The method according to claim 1 6, further compris- 
ing resetting the kneading drums (1 1 , 1 3) in an initial 
state, in which the opposite ends of the mixing bag 
(7) are attached to the kneading drums (11,13), af- 

25 ter removing the mixing bag (7). 

18. The method according to claim 17, wherein the 
bread maker includes a disk part (41) rotating with 
one of the kneading drums (11, 13) and having at 

30 least one projection (44, 48) radially extending from 
a circumference thereof; and a rotation sensing part 
(40) sensing rotation of the at least one projection 
(44 } 48) of the disk part (41) and outputting pulse 
signals according to the sensed rotation, wherein 

35 allowing the user to adjust the rotation direc- 

tion and the rotation angle of the kneading drums 
(11, 13) includes controlling the kneading drums 
(11, 13) based upon the pulse signals. 

40 19. The method according to claim 18, wherein the 
sensing of the rotation of the at least one projection 
(44, 48) of the disk part (41) includes emitting light 
across the rotation sensing part and outputting 
pulse signals as the at least one projection (44, 48) 

45 interrupts the light. 

20. The method according to claim 19, wherein the 
bread maker includes a kneading drum control part 
(6) rotating the kneading drums (1 1 , 1 3) in a desired 

50 direction and angle, wherein 

allowing the user to adjust the rotation direc- 
tion and the rotation angle of the kneading drums 
(11, 13) includes allowing the kneading drums (11, 
13) to rotate while the rotation sensing part (40) 

55 senses the at least one projection (44, 48) of the 
disk part (41) each time the kneading drum control 
part (16) is selected. 
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21 . The method according to claim 20, further compris- 
ing, as the user repeatedly selects the kneading 
drum control part (6), rotating the kneading drums 
(11 , 13) in the desired direction at a predetermined 
rotation angle with each selection of the kneading 5 
drum control part (6). 

22. The method according to claim 20 or claim 21 , fur- 
ther comprising stopping rotation of the kneading 
drums (11, 13) and displaying an error message 10 
when the rotation sensing part (40) does not output 
any pulse signals within a predetermined allowable 
time after selection of the kneading drum control 
part (6). 

15 

23. The method according to claim 22, further compris- 
ing, when the pulse signals are generated within the 
predetermined allowable time, determining that the 
kneading drums (11 , 13) are rotating normally and 
controlling the kneading drums (11, 13) to rotate 20 
stepwise with each selection of the kneading drum 
control part (6). 
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